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Tocopherol 735, 953 
Tocopherols 413, 579, 755, 845, 1125 
Total oil 653 
Total polar material 519 
trans fat labelling in Canada 817 
trans Fat 433, 497 
trans fatty acids 817 
Transesterification 8&3, 91, 197, 385, 963, 1045 
Triacylglycerol 421 
Triacylglycerols 165, 427, 755, 1031 
Triol 173 
Triolein 533 
Tripalmitin (PPP) 421 
Tripalmitin 325 
Triterpene alcohols 297 
Two-phase system soybean oil-water 669 


Ultra-low-linolenic acid 557 
Ultrasonic energy 1045 
Ultrasonic 331 
Ultrasound 877 
Unsaturated fatty acids 777 
US 835 


Variety 165 
Vernonia galamensis 393 
Vegetable oil refining 297 
Vegetable oil 979 
Vegetable oils 1023 
Vernolic acid 393 
Viscoelasticity 979 
Viscosity 449 
Vitamin E 587 
Volatile compounds 157, 349, 509 


Wash 693 
Water-holding capacity 1S! 
Waxes 603, 1125 
Wettability 853 
Wheat flour 
Whole-cell catalysis 

Wine 

Wood adhesive 


Xanthophylls 
X-ray diffraction 
XRD 

Yield 
Zeaxanthin 

Zero trans fats 


765 
809 
mine 47 
645 845 
1031 433, 817 
237 621 
793 
Phytate 917 
Phytic acid $49 
Phytosterols 921 
Plastochromanol 735 117 
107 
717 
37 
157, 557 
165 
917 
331 
205 
497 
1101 
557 
1053 
289 
937 
907 
259 
181 
603 
463 
543 
47 
769 
785 
369 
741 
921 
1101 
305 
1177 
1039 
219 
107 
1063 
853 
793 1039 
853 717 
793 
765 
A13 


